
Chef’s Specials

Lighter Fare

Add A Protein:
Chicken $7.50
Shrimp $10
Salmon* $14
Smoked Portabella $7

Dressings/Sauces:
Ranch, Honey Mustard, Blue Cheese, 
Balsamic Vinaigrette,
Apple Cider Vinaigrette,
Thousand Island, Oil & Vinegar
Nashville Hot, Remoulade, Barbecue

Salads

Appetizers Chef Mario's Shrimp & Grits
Fried Crispy Grit Cake with Jumbo Shrimp and our
Cajun Cream Sauce (Parmesan Cheese mix)

= NELLIE'S FAVORITES
(GF)  =  GLUTEN FREE

Chef Mario's Chicken & Grits
Fried Crispy Grit Cake with Fried Chicken and
our Cajun Cream Sauce (Parmesan Cheese mix) 

Nellie's Cobb (GF)
Chopped Romaine Lettuce, Grilled Chicken Breast, 
Cherry Tomatoes, Diced Bacon, Sliced Avocado, 
Blue Cheese Crumbles, and a Boiled Egg 

Belmont Garden
Romaine Lettuce, Tomato, Red Onions, 
Cucumber, Carrots, and Croutons
As Side - 6.5

Chopped Caesar 
Romaine Lettuce, Chopped Chicken, 
Caesar Dressing, Parmesan and Croutons 

Greek 
Chopped Romaine Lettuce, Feta, Mixed Olives, 
Red Onions, Cherry Tomatoes, Tossed in 
our House-made Vinaigrette 

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR LARGER
*These Items May Be Consumed Raw or Undercooked

Consuming Undercooked Meats, Poultry, Fish, Shellfish May Increase Your Risk
of Food-Borne Illness, Especially If You Have Certain Medical Conditions

Nothin' But Sides
Choice of Any Three Classic Sides
(+1 For Each Deluxe Side)

Grilled Shrimp Plate (GF)
1/2 lb of Grilled or Blackened Shrimp 
Served with Marinated Grilled Veggies 

Paul's Pintos
Pinto Beans, Cornbread 
with Choice of Side 

Grilled Chicken Plate (GF)
Grilled or Blackened Chicken Served with 
Marinated Grilled Veggies, Choice of Classic Side 

Cajun Bowl (GF)
Blackened Chicken Breast or 5 Jumbo Grilled Shrimp 
Over Roasted Cajun Potatoes, 
Topped with Trinity Corn 
(Corn, Peppers, Onions, Celery & Cajun Seasoning)

Chicken Salad Sandwich
Classic Chicken Salad (Mayo, Shredded Chicken,
Grapes, Celery & Onions) 
On Brioche Bun with Lettuce, Tomato, & Provolone
Cheese, Choice of Classic Side
Scoop of Chicken Salad - 7 
 

Available: Wheat or White Toast

*Additional 4oz Sauce: $1.50 

*Additional 4oz Dressing/Sauces: $1.00 

Pimento (GF)
Jalapeños, Secret Seasonings, Cheeses,
Served with Fresh Veggies or Toast Points

Basket of Biscuits
Five of our homemade Mini Biscuits
served with Butter and Jelly

Biscuits & Gravy 
Four Mini Biscuits with Sausage Gravy

Fried Green Tomatoes
Pecan Crusted Served with our Spicy
Remoulade & Pickled Onions 

Southern Rolls
BBQ Chicken, Mac N' Cheese, Collards
rolled in a Crispy Fried Egg Roll, Served
with our NSK Signature Sauce

Pimento Cheese Fries
French Fries Topped with our Melted
Pimento Cheese 

Collard & Artichoke Dip
Creamy Collards, Artichoke, 
Parmesan served with Toast Points 

Fried Okra
Crispy Fried Okra Served with our Spicy
Remoulade

Wings
8 Bone -In Wings Served with Ranch/Blue
Cheese Dressing
Flavors: Gochujang, Nashville Hot,
Garlic Parmesan & Lemon Pepper Rub

Chicken Tenders
Served with Honey Mustard
*As an Entrée with Fries - 16  

Tree's Bangin' Shrimp
6 Jumbo Fried Shrimp Tossed in Our
Sweet Chili Sauce (Spicy)

Jalen’s Not Yo Nachos
 French Fries Topped with our Melted
 Pimento Cheese, Shredded Chicken,
 Bacon, Pickled Onions & Jalapeños

Truffle Chips
Garlic Parmesan & Truffle Oil 
Coated Chips

Fried Squash
Southern Favorite Fried Squash Served
with Thousand Island Dressing
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The Wedge Salad
Protein Choice (Optional), Lettuce, Red
Onions, Cherry Tomatoes, Bacon, Blue
Cheese Crumbles, Choice of Dressing
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Beverages
Iced Tea, Coffee 

Coke, Coke Zero, Diet Coke, Sprite 
Sundrop, Lemonade, Dr. Pepper - $3.25

Hot Tea - $3.25 Per Cup
Juices: 

Cranberry, Apple, Orange, 
Pineapple, Grapefruit - $3.25 Per Glass

NSK
36 N. Main St, Belmont NC 28012

704-396-7169

nelliessouthernkitchen.com

BLT
Bacon, Mixed Greens, Tomato Served on
Brioche Toast (Add Pimento Cheese +1.5),
Choice of Classic Side

Cheesesteak Sub
Shredded Beef Steak, Topped with Swiss
Cheese, Peppers and Onions Served on a
Toasted Hoagie, Choice of Classic Side

Freebird
Fried, Grilled, or Blackened Chicken Breast,
Lettuce T﻿omato, Onion, Pickles on a
Toasted Brioche Bun, Choice of Classic Side

Nashville Hot Chicken
Fried Chicken Breast with a Spicy Glaze
served on a Toasted Brioche Bun with a
Pickle, Choice of Classic Side

Pimento Bacon Burger*
All Beef Patty on a Toasted Brioche Bun
Topped with Pimento Cheese, Lettuce, Tomato,
Onion, Pickles, Bacon, Choice of Classic Side

Lovebug Burger*
All Beef Patty on a Toasted Brioche Bun
Topped with Lettuce, Tomato, Pickles, Onion,
Choice of Cheese, Choice of Classic Side

Build Your Own Burger*
All Beef Patty on a Toasted Brioche Bun
Topped with Your Choice of Toppings
Includes Choice of Classic Side

Veggie Burger
Morning Star Meatless Burger Patty on a
Toasted Brioche Bun Topped with Lettuce,
Tomato, Pickles, Onion, Choice of Cheese,
Choice of Classic Side

16 OZ RIBEYE*      (GF)        
USDA Choice Steak Served with Side
Salad and One Classic Side 
(Add 5 Shrimp For Additional Cost)
10 OZ NY STRIP*   (GF)                
USDA Choice Steak Served with Side Salad 
and One Classic Side 
(Add 5 Shrimp For Additional Cost)
8 OZ FILET*          (GF)                     
USDA Choice Steak Served with Side Salad 
and One Classic Side
(Add 5 Shrimp For Additional Cost)

Sandwiches

Entrées

Hawg Hill 
Pecan Smoked Pulled Pork Tossed in our 
House-made BBQ Sauce, Served with 
Coleslaw, Mac N' Cheese, & Pickled Onions
Vegetarian Option: 
Smoked Portabella Mushrooms 
*Sandwich Option - 17.25 
 (with Choice of Side)

Chicken & Waffles
Buttermilk Battered Chicken Breast,
Crispy Waffle Served with Cinnamon
Honey Butter & Maple Syrup

Meatloaf
All Beef Meatloaf Topped with Our
Special Meatloaf Sauce, Served with
Mashed Potatoes & Gravy, Green Beans

Nellie's Chicken N' Dumplin's 
Pulled White Meat Chicken in a Rich
Broth, Biscuit Dumplings, Choice of Side

Chicken N' Gravy
Buttermilk Battered Chicken Breast Served
Over Mashed Potatoes & Gravy, Collard
Greens (Contains Pork & Hot Sauce)

Fried Catfish
Fresh Salt & Pepper Catfish Filets Served
with Coleslaw, French Fries and Tartar
Sauce

Fried Chicken
Buttermilk Battered Chicken, 
Mac N' Cheese, Collard Greens 
(Contains Pork & Hot Sauce)

Lemon Herb Salmon* (GF)
Wild Caught Scottish Salmon, Lemon Garlic
Cream Sauce, Roasted Potatoes, Green Beans
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BURGER TOPPINGS
Cheese - $2     Bacon - $2     Pickled Jalapeños -$1
Mushrooms - $1     Avocado - $2     Fried Egg - $2

Extra Beef Patty - $7

Cheese Options: Swiss, Provolone, Cheddar, American, Pepper Jack

Lettuce, Tomato, Onion - No Additional Charge
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20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR LARGER
*GF = Gluten Free

*These Items May Be Consumed Raw or Undercooked
Consuming Undercooked Meats, Poultry, Fish, Shellfish May Increase Your Risk of Food-Borne Illness,

Especially If You Have Certain Medical Conditions

Desserts
Ask Your Server For Chef’s 

Daily Selections! 

Classic Sides 
5.5

Mashed Potatoes w/ Gravy
Collard Greens (Pork & Hot Sauce)
Coleslaw (Creamy Mayo)
Green Beans
French Fries
Marinated Grilled Veggies
Steamed Broccoli (Parmesan Cheese)
Trinity Corn
Roasted Cajun Potatoes
Fried Okra
Mixed Fruit

6.5
Mac N' Cheese
Sweet Potato Caroline
Pintos & Cornbread
Sweet Potato Fries
Belmont Garden Salad
Caesar* Salad

Deluxe Sides 

Steaks

*Steaks Are Market Price 

Burgers


